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CANDY RECIPES 


MADE WITH ‘‘CROWN BRAND” SYRUP 


es 


c. B. '' DIVINITY”? 


1 cup of Crown Brand Syrup. 


4 cups Brown Sugar. 
Two-thirds of a cup of Water. 
i cup of Chopped Nuts. 
One-third teaspoonful Salt. 

1 Teaspoonful Vanilla Extract. 
Whites of 2 Eggs. 
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Putsyrup, sugar, and water in a sauce- 
pan, and boil until it forms a soft ball 
when tested in cold water. Remove from 
the fire. Have the salt and eggs beaten 
dry, and add to the mixture, beating 
continually until it is good and thick. 
Add the nuts and Vanilla; then turn . 
into buttered pans. Mark in cubes when 
cold. Chocolate may be added and 
should be melted in the water in the 
beginning. One ounce is sufficient. 
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“CROWN BRAND” SYRUP 


Cc. B. FUDGE 


2 Pounds of Crown Brand Syrup. 
4 Pounds of Granulated Sugar. 

1 cup of Milk. 

Gne-half Cup of Butter. 

1 Ounce of Chocolate. 

1 Teaspoonful Vanilla. 


Put syrup, sugar, milk, butter, and 
chocolate overa slow fire until the choco- 
late is melted. Boil briskly for about 10 


minutes or until it forms a soft ball in 
cold water. Add Vanilla and beat until 
the mixture has a grained appearance. 
Turn into buttered pans and mark into 


squares before it gets cold. 
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BENSON’S PREPARED CORN 


Cc. B. TAFFY No. 2 


21 Pound of Crown Brand Syrup. 
1 Pound of Granulated Sugar. 

i cup of Butter. 

Grated Rind of Half a Lemon. 


Boil all over a slow fire untilit hardens 
when dropped in cold water. Pour thinly 
into tins well buttered and mark into 


inch squares before cold. 


“CROWN BRAND” SYRUP 
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CROWN BRAND CARAMELS 


2 cups of Crown Brand Syrup. 
2 cups of Granulated Sugar. 

2 cups of Rich Cream. 

1 cup of Butter. 

One-half pound of Chomped Nuts. 
1 Teaspoonful Vanilla Extract. 


Put syrup, sugar, butter, and one cup 
of the cream over the fire. Stir and boil 
vigourously a few minutes. Now stirin 
slowly the other cup of cream that boil- 
ing may continue all the while. Continue 
cooking until a firm ball forms when 
tried in cold water. Add Vanilla and 
nuts. Turn into two small buttered 
_ bread pans. | 

When it becomes almost cold, turn out 
on a board and cut in cubes, and wrap 
each separately in wax paper. 

About 1 hour is the time required for 
boiling over a brisk fire, sometimes less. 
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BENSON’S PREPARED CORN 


CHOCOLATE CARAMELS 


1 cup of Grated Chocolate. 

2 cups of Brown Sugar. 

1 cup of Crown Brand Syrup. 
1 cup of Cream or Milk. 

2 Ounces of Butter. 


Boil all together until thick or almost 
brittle, stirring constantly. Turn it out 
in buttered tins, and when it begins to 
stiffen, mark it in small squares so that it 
will break easily when cold. Some like it 


flavored, with a teaspoonful of Vanilla. 


“CROWN BRAND" SYRUP 


PUFFED RICE BALLS 


2 cups of Puffed Rice. 

1 cup of Crown Brand Syrup. 
1 cup of Light Brown Sugar. 
1 Tablespoonful of Vinegar. 


Boil all but the puffed rice until it will 
harden when dropped in cold water. Put 
in rice and stir until thoroughly mixed ; 
then mould into balls with the hands. 
No flavor is needed as the excellence of 
this commodity depends entirely on the 
united flavor of the syrup, vinegar and 


sugar. 


BENSON’S PREPARED CORN 


— — 


VELVET KISSES 


1 cup of Crown Brand Syrup. 
3 cups of White Sugar. 

1 cup of Boiling Water. 
Half-cup of Melted Butter. 

3 Tablespoons Vinegar. 
Half-Teaspoon Cream Tartar. 
Quarter-Teaspoon Soda. 
Flavoring. 


Put syrup, sugar, water and vinegar 


in granite kettle. When boiling, add 
cream tartar. Boil until it is brittle in 


cold water. Stir frequently to keep from 
burning. When nearly done, add soda 
and melted butter. Turn out on buttered 


pans ; flavor. Pull until a pale yellow. 


Cut with shears or scissors in small pieces 


and do up in oil or wax papers. 


“CROWN BRAND” SYRUP 


CROWN BRAND NUT FOAM 


1 cup of Crown Brand Syrup. 
3 cups of Granulated Sugar. 
Half cup of Waiter. 

Whites of two Eggs. 

1 cup of Nut Meats (chopped). 


One-quarter teaspoon of salt. 


Boil the Syrup, Sugar, and water until 
a soft ball is formed when tested in cold 
water. Beat salt and eggs until dry, 
then drop in the eggs a spoonful at a 
time until all has been added to the 
mixture, beating constantly meanwhile. 
When it begins to thicken, add nuts and 
beat until nearly stiff enough to hold in 
shape, turn into buttered pans. When 
cold it can be sliced’ or cut in squares: 
If sliced, deep bread pans should be used 


and turned out on a board to slice. 


BENSON’S PREPARED CORN 


MARSHMALLOW F!JDGE. 


1 cup of Crown Brand Syrup, 


2 cups of Granulated Sugar. 
Half cup of Rich Cream. 
2 Squares of Best Chocolate. 
1 Tablespoon of Butter. 
Half-pound Marshmallow. 


Boil all except Butter and Marshmal- 
low until it hardens in cold water, but 
not brittle. Add butter, then stir in 
marshmallow, crushing and beating with 
a spoon until all is in and it becomes 
thick. Pour in pans three-quarters of 
an inch thick and mark in cubes. 3 Do 


not flavor. 
@ 
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‘*“ CROWN BRAND” SYRUP 


RASPBERRY FUDGE 


2 Pounds of Crown Brand Syrup. 


4 Pounds of Sugar. 
1 cup of Raspberry Juice. 
One-Half cup of Butter. 


Put one box of nice, ripe raspberries 
over a slow fire and let them simmer 
slowly for ten minutes. Strain through 
coarse cheese cloth to remove the seeds. 
Mix Syrup, Sugar, Butter, with the 
Raspberry juice and put on to boil 
twenty minutes, or until a soft ball is 
formed when tested in cold water. 
Remove from fire and beat until it 
thickens, but not cold. Turn into but- 
tered pans. Mark in sqnares before it 
gets too cold. A teaspoonful of Extract 
of Raspberry can be added if a strong 
fruit flavor is desired. 
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BENSON'S PREPARED CORN 


FRUIT FUDGE 


1 cup of Crown Brand Syrup. 


2 cups of Sugar. 

One-half cup of Milk. 

One-half cup of Butter. 

2 Tablespoons of Chopped Figs. 

2 Tablespoons of Chopped Raisins. 
One-half cup of Chopped Walnuts. 
1 Teaspoon of Vanilla. 


—————EE 


Mix all together and boil about fif- 
teen minutes. ‘Test in cold water and if 
a soft ball is formed, remove from fire. 
Add Nuts and Vanilla and beat con- 
stantly until the mass thickens. Pour 


into buttered pans and set to cool. 
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“CROWN BRAND” SYRUP 


EVERTON TOFFY 


2 Pounds of Crown Brand Syrup. 


2 cups of Granulated Sugar. 
One-quarter cup of Vinegar. 
2 Tablespoons of Butter. 

1 Teaspoonful Vanilla. 


Boil all but Vanilla over slow fire 
until it hardens when dropped into cold 
water. Addthe Vanilla and turn into 
buttered pans and, when partly cold, 
mark intosquares. If preferred, Lemon 
Extract can be used in place of Vanilla, 


or the grated rind of half a lemon. 
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BENSON’S PREPARED CORN 


BUTTER SCOTCH 


2 pounds of Crown Brand Syrup. 


2 pounds of Granulated Sugar. 
One-half pound of Butter. 

1 Teaspoon Cream of Tartar. 
One-Half Teaspoon Lemon Extract. 


Boil together over slow fire until all 
is thoroughly melted, except Lemon 
Extract. After boil briskly until brittle 
when dropped in cold water. When it 
is done cooking add Lemon Extract and 
pour into well buttered pans, one-quarter 
of an inch thick, and mark in inch squares 


before it cools. 
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“CROWN BRAND” SYRUP 


CROWN BRAND PULLED CANDY 


1 Two-pound can of Crown Brand Syrup. 


One-half Teaspoon of Baking Seda. 
5 Drops of Oil of Lemon. 


Boil the Syrup until very brittle when 
tested in cold water. Add soda which 
has been freed from lumps by pressing it 
on a board with a knife. Then add oil 
of lemon and stir well for a few minutes. 
Turn out into well buttered flat tins,and 
when cool enough to handle, take up 
with your hands, well buttered or floured, 
and pull and double until the candy is a 
whitish yellow. Lay on board and cut 
in strips rolled or twisted. Stir often 
during the last part of boiling to prevent 
burning. 


NotkE :—When making candy, butter 
inside of kettle two or three inches down- 
wards from top. It prevents rising higher 
than where it is buttered. 
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EENSON’S PREPARED CORN 


NOUGAT CANDY 


3 cups of Crown Brand Syrup. 


2 cups of Granulated Sugar. 

One-half Teaspoon of Cream of Tartar. 

2 Ounces of Butter. 

|. Tablespoon of Vinegar. 

One-half Pound of Mixed Nuts (Chopped). 


Melt the butter in a granite saucepan, 
add the syrup, sugar, and vinegar. Boil 
it about 10 minutes ; then add the Cream 
of Tartar and boilagain until it is brittle 
when tested in cold water. 

Spread the nuts in thin layers on 
buttered pans, and then pour the hot 
candy over them about one inch thick ; 
when nearly cold, cut in bars. 

Never use peanuts in making this 


candy. 


‘““CROWN BRAND" SYRUP 


PEANUT CANDY 


2 pounds of Crown Brand Syrup (1 small can). 


One-half Pound of Peanuts (Fresh Roasted). 
Butter, size of an Egg. 
One-half Teaspoon of Baking Soda (Powdered). 


Boil the syrup and butter over a slow 
fire until it begins to look thick, stirring 
it often to prevent burning. Add the 
baking soda, and continue boiling until 
very brittle when tested in cold water. 
Toss the peanuts on a seive to free them 
from the inner skins, and throw them 
into the boiled candy. Pour it into but- 
tered shallow pans. Cut a lemon in 
halves and press the candy flat. 

The peanuts can be chopped if so 
desired. Mark in squares, or it can be 
broken when cold. 
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BENSON’S PREPARED CORN 
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CROWN BRAND FRUIT CANDY 


1 cup of Crown Brand Syrup. 


2 cups of Granulated Sugar. 

1 Gill of Sweet Milk. 

2 Tablespoons of Butter. 

One-Quarter pound of Citron (sliced). 
QOne-Half Pound of Raisins (stoned). 
One-Half Pcund of Figs (chopped). 
One-Quarter Pound of Almonds (blanched). 
One-Quarter Pound of Walnuts. 


Put the syrup, sugar, milk, and butter 
over a slow fire until all is melted. Then 
cook, stirring it often. When a firm ball 
forms in cold water, remove it from the 
stove and beat in citron, raisins, figs, 
and nuts, and continue beating until it is 
thick. Pour the mixture in a buttered 
mould, and set it to cool. Then turn it 
out on a board, and slice off pieces as it 


may be wanted for eating. 
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**CROWN BRAND" SYRUP 


DOUBLE FUDGE 


2 Cups of Granulated Sugar. 
One-Half Cup of Sweet Cream, 
2 Squares of Chocolate. 

1 Tablespoon of Butter. 


Boil this about 7 minutes. Then beat 
and spread in a well buttered deep flat 
tin to get slightly cool. 


2 Cups of Crown Brand Syrup. 

2 Cups of Brown Sugar. 

One and a Half Tablespoons of Butter, 
1 Cup of Walnuts (chopped fine). 

1 Teaspoon of Vanilla Extract. 
One-Half Cup of Cream. 


Boil all but the Vanilla and nuts about 
20 minutes or until a soft ball is formed 
jn cold water. Add thenut: d_ anilla. 
Beat until thick. Pour this on top of the 
fudge already in the pan. When cool, 


cut in squares. 
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BENSON’S PREPARED CORN 


CREAM PEPPERMINTS 


2 cups of Crown Brand Syrup. 


One-Half Cup of Cream. 
1 Cup of Granulated Sugar. 
10 Drops of Oil of Peppermint. 


Put the syrup and sugar over a slow 
fire until the sugar is dissolved. Then 
add the cream, and boil until a soft ball 
forms when tested in cold water. Take 


it from the fire and beat 10 minutes. 


Add the oil of peppermint ; beat again 
until thick. Drop on buttered note 
paper with a teaspoon. 

Any other flavor than peppermint can 


be used if so desired. 
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“CROWN BRAND” SYRUP 


CINNAMON CREAM CANDY 


1 cup of Crown Brand Syrup. 


1 Cup of Granulated Sugar. 

One-Half Cup of Milk. 

One-Quarter Teaspoon Ground Cinnamon. 
{ Teaspoon of Butter. 

2 Squares of Chocolate. 


Put the butter in * saucepan. When 
melted, add syrup, sugar, cinnamon, and 
milk. Heat to boiling point. Then add 
the chocolate and stir constantly until 
chocolate is melted. Boil hard until a 
firm ball is formed by trying in cold 
water. Remove from the fire, add Vanilla, 
and beat until creamy,and mixture begins 
to sugar around edge of saucepan. Pour 
at once into a buttered pan. Cool slightly 


and mark in squares. 
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CAKE RECIPES 


FRUIT GEMS 


One-Half Cup of Sugar. 
Two-Thirds of a Cup of Crown Brand Syrup. 


Two-Thirds of a Cup of Butter. 

2 Cups of Flour. 

1 Level Teaspoon of Baking Soda. 

1 Teaspoon of Ground Cinnamon. 
One-Half Teaspoon of Grated Nutmeg. 
One-Third of a Teaspoon of Salt. 
One-Half Cup of Chopped Figs or Dates. 
2 Eggs. 

One-Half Cup of Minced Nnts. 


a 


Cream the butter and beat in the sugar 
and syrup. Sift together flour, soda, 
cinnamon, salt, and nutmeg. Beat the 
eggs lightly, and add them to the creamed 
mixture. Mix the nuts and figs or dates 
with the spiced flour. Put all together 
and beat 5 minutes. Drop them on but- 
tered tins by spoonfuls a little apart, and 
bake jn a moderate oven. 

These gems will keep fresh a long time 
in a covered cahe box. 
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‘*“CROWN BRAND" SYRUP 


DRIED APPLE FRUIT CAKE 


3 Cups of Dried Apples. 
3 cups of Crown Brand Syrup. 


1 Cup of Seeded Raisins. 

3 Cups of Flour. 

1 Cup of Butter. 

3 Eggs. 

1 Teaspoon of Baking Soda. 
1 cup Milk. 


Soak the apples over night in cold 
water enough to swell them ; chop them 
in the morning, and put them on the fire 
with the syrup. Stew them gently until 
almost soft. Add the raisins, and stew 
a few moments more. Dissolve the soda 
in the milk, and let it stand while beating 
the eggs. Add the butter and eggs to the 
apples ; then the milk. Stir all together 
until thoroughly mixed, and add the 
flour. Bake in a steady oven. 

This is a delicious cake, as the apples 
cook like citron, and the flavor is excel- 
lent. Very inexpensive. 
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BENSON’S PREPARED CORN 


GOLDEN SPICE CAKE 


6 Eggs (yolks only). 
2 cups of Crown Brand Syrup. 


Cup of Brown Sugar. 

cup of Butter. 

cup of Sour Milk (or Cream). 

Even Teaspoon of Baking Soda. 

cups of Flour. 

Teaspoon of Ground Cloves. 

Teaspoons each of Cinnamon and Ginger. 
Nutmeg. 

One-Half Teaspoon of Salt. 
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Cream sugar and butter. Add eggs, 
and beat to a light batter before putting 
in the syrup. Dissolve the soda in the 
milk, and mix it with the syrup ; also 
the spices and salt. Put all together and 
stir until thoroughly mixed, adding 
slowly the flour, which has been sifted. 
Beat it well together for 5 minutes, and 
bake in a moderate oven. 

This cake can be made to advantage, 
when you have the yolks of eggs left, 
after using the whites for candy or 


white cake. 
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**CROWN BRAND” SYRUP 


WHITE CAKE 


1 cup of Butter. 
One and a Half cups of Benson’s Prepared Corn. 


3 cups of Sugar (small). 

12 Eggs (whites only). 

3 Teaspoons Baking Powder. 
1 cup Milk. 

Two and One-Half cups Flour. 
Flavor. 


Cream together butter and sugar. Add 
the milk ; then the eggs beaten stiff. Sift 
twice, Cornstarch,flour, and baking pow- 
der all together,and beat in grad ally and 
flavor. Beat again thoroughly ; then, 
put in buttered tins lined with letter 
paper well buttered. Bake slowly in a 
moderate oven. Ice the top. Result, a 
beautiful white cake. 

A small dish or cup of water placed in 
the bottom of the oven will prevent cakes 
from burning. 
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BENSON’S PREPARED CORN 


GOLDEN COOKIES 


cup Crown Brand Syrup. 


cup of Sugar. 

Teaspoons of Baking Soda. 
Teaspoons of Ground Ginger. 
Eggs. 

One-Half cup of Milk (scant). 
1 cup of Butter. 

4 cups of Sifted Flour. 
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Mix together in a baking bowl, syrup, 
butter, sugar, and eggs. Dissolve the 
soda in the milk, and add it tothe above. 
Sift the ginger and flour together, and 
mix it in slowly. When a fairly stiff 
batter is reached, roll out, not too thin, 
and bake in a moderate oven. 

Very nice and will keep fresh a long 


time. 
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“CROWN BRAND” SYRUP 


LEMON CAKE FILLING 


1 Cup of Crown Brand Syrup. 


Two-Thirds of a cup of water. 
1% Tablespoons Benson’s Prepared Corn. 


1 Lemon, Juice and Rind. 


Put water and syrup on in a double 
boiler. Grate the outer part of the rind of 
the lemon,and squeeze out the juice. Add 
this to the syrup and water, and boil 5 
ninutes. Stir the Cornstarch smooth in 
a little cold water, and add slowly to the 
boiling syrup. Cook until it thickens. 
Spread between layers of cake when 


almost cold. 


BENSON’S PREPARED CORN 


CREAM CAKE FILLING 


One half-cup Benson’s Prepared Corn. 


1 Cup Sugar. 

1 Pint Fresh Milk. 
2 Eggs. 

Vanilla. 
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Put two-thirds of the milk on in the 
saucepan on the stove. Dissolve Corn- 


starch in what is left. Stir eggs and 
sugar together, and add to Cornstarch. 


When the milk boils, put into it the 
whole, and cook until it is as thick as 
Custard. When cool, add Vanilla to 
taste. Spread between layer cakes. Ifa 
rich color is desired, the yolks of the 
eggs may be used, saving the whites for 
frosting. Finely chopped Almond, Wal- 
nuts or Hickory nuts can be added if 


desired. 
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PIE RECIPES 


DELICIOUS APPLE PIES 


1 dozen tart Apples. 

One half-cup of Crown Brand Syrup. 
Two Teaspoons of Ground Cinnamon. 
Three ounces Butter, 

Three Tablespoons sifted Fiour 


Peel, cure and slice the apples. Line 
three deep pie plates with good pie paste. 
Fill them up with the apples. Pour the 
syrup over the apples. Then the butter 
in small bits. Sprinkle the cinnamon 
and flour over them, and cover over with 
atop crust. Bake 40 minutes. 


The result will be delicious and juiey 
ples. 


BENSON’S PREPARED CORN 


TENNESSEE CREAM PIE 


1% cups of Crown Brand Syrup. 


1 cup of Water. 
2 tablespoons of Benson’s Prepared Corn. 


2 Ounces of Butter. 

1 Lemon. 

Whites of 2 Eggs, or half a cup of Whipped 
Cream. 


Boil syrup and water 5 minutes. Then 
add Cornstarch mixed with a little cold 
water first. Also the grated rind of half 
a lemon, and the juice of a whole one. 
Boil 10 minutes more, after which put in 
the butter and beat a few minutes. Cool 
5 minutes. Pour the mixture into a deep 
pie tin lined with good puff paste, and 
bake. Cool 5 minutes, and cover with a 
meringue or whipped cream. 

Meringue :— Whites of 2 eggs (chilled) 
beaten very stiff, and 2 scant tablespoons 
of powdered sugar. 

Spread over the top of the pie, and set 
back in oven and brown lightly. (Cook 
pie filling in a double boiler). 
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“CROWN BRAND” SYRUP 


SUPERIOR PUMPKIN PIE 


1 pint Milk, 
3 cups strained and dried Pumpkin, 


1 cup Sugar. 
1 cup Crown Brand Syrup. 


3 Eggs (beaten separately). 
One half saltspoon Salt, 
1 Tablespoon each Ginger and Cinnamon, 


Beat all together until thoroughly 
mixed, and bake with under crusts 


only. 
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BENSON’S PREPARED CORN 


“MINCE PIES 


1 pound of lean boiled beef. 

1 cup of Crown Brand Syrup. 

1 pound of tart Appies. 

One half-pound chopped Suet. 

One half-pound cleaned Currants. 

1 pound of seeded Raisins. 

One quarter-pound of Citron, cut up fine. 
One half-pound of Brown Sugar. 

Oue half-pint of Cider. 


1 Teaspoon each of Salt, Pepper, Mace, Allspice, 
Cloves and Nutmeg, 


1 Tablespoon Cinnamon. 
1 cup of Brandy and one of Wine. 


Mix all thoroughly, and warm on stove 
until heated through. Remove from fire, 
and when nearly cool, add brandy and 
wine. Put ina crock, cover it tightly. 
Keep perfectly cool, but do not let it 
freeze, Will keep good all winter. 
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PUDDING RECIPES 


SUET PUDDING 


1 Cup of Crown Brand Syrup 

1 Cup of Chopped Beef Suet. 

1 Cup of Raisins. 

1 Cup of Sweet Milk. 

3 Teaspoons of Baking Powder. 
4 Cups of Flour. 

Spices. 

One-Half Teaspoon of Salt. 


Flour suet and raisins with a little of 
the flour ; add salt to suet before doing 
so. Then add syrup and milk. Sift 
baking powder and flour together, and 
put slowly into the mixture. Add spices 
to taste. Steam 3 hours. 

Any left over can be heated next day 
in double boiler, as the svrup keeps it 
moist and fresh. . 
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BENSON’S PREPARED CORN 
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BAKED CORN MEAL PUDDINO 
WITHOUT EGGS 


1 cup Crown Brand Syrup. 


1 Large cup of Corn Meal. 

3 Pints Milk. 

1 Large Tablespoon of Ground Ginger. 
1 cup of finely chopped Suet. 

2 Pinches of Salt. 


Put Corn Meal and syrup in a baking 
bowl, and beat them well together. Then 
add a quart of the milk boiling hot, the 
salt and ginger next, then the suet ; 
beat well fora few minutes, until allis 
thoroughly mixed. Butter an earthen 
pudding ‘dish, and turn the pudding in. 
Let it stand until it thickens, and just as 
you are putting it into the oven, take the 
remaining pint of milk (cold), pour it 
over the pudding gently, but do not stir 
as this makes a jelly. Bake three hours, 
Serve warm with hard sauce. Butter, size 
of an egg, can replace the suet. 
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“*“CROWN BRAND” SYRUP 


BAKED CORNSTARCH PUDDING 
1 quart of Sweet Milk. 
3 tablespoons of Benson’s Prepared Corn. 
2 Eggs. 
One-quarter teaspoon Salt. 


Flavoring. 
3 Tablespoons of Sugar. 


Put milk on in double boiler, reserving 
sufficient to mix the Cornstarch. When 
the milk boils, add salt and Cornstarch. 
Stir until smooth. Cover and cook 10 
minutes. Remove from fire and cool 10 
minutes. Then add the eggs well beaten 
with the sugar. Flavor totaste, and turn 
into a pudding dish, and bake thirty 
minutes. 
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BENSON’S PREPARED CORN 


CORNSTARCH PUDDING 


4 tablespoons of Benson’s Prepared Corn. 


1 Quart Sweet Milk. 
QOne-quarter Teaspoon Salt. 


Reserve half a cup of milk from the 
quart, put remainder on the stove ina 
double boiler. Mix the salt and Corn- 
starch in the half cup of milk. Stir the 
mixture into the milk when it has 
reached the boiling point. Stir constantly 
for 2 or 8 minutes. Cover the boiler and 
cook for fifteen minutes. Then pour it 
into a mould previously rinsed out in cold 
water. Then put it to cool. Sweetening 
and flavoring can be added before turn- 
ing into the mould it desired. 

A very nice sauce forthe above is made 
with the whites of 2 eggs beaten stiff, 
2 tablespoons of powdered sugar. A large 
glass of currant or any other bright jelly 
may be added after sugar is mixed with 
the eggs, in which case flavoring is 
omitted. Some prefer sugar and cream. 
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‘““CROWN BRAND” SYRUP 


COCOANUT PUDDING 


1 Quart of Milk. 

3 Tablespoons of Benson’s Prepared Corn. 
4 Eggs. 

One-half cup Granulated Sugar. 
One-half cup Powdered Sugar. 

One and a half cup of Grated Cocoanut. 
1 Pinch of Salt. 

Flavoring. Yanilla and Lemon. 


Put part of the milk, granulated sugar, 
and salt on the stove, and let it boil. 
Dissolve the Cornstarch in the rest of the 
milk. Beat the yolks of the eggs lightly. 
Add Cornstarch and eggs to the boiling 
milk. Then put one cup of the cocoanut, 
keeping the other half cup for the frost- 
ing. Flavor with Vanilla, and turn it 
into a pudding dish. 

Frosting : Whites of the eggs beaten 
to a stiff froth ; add the powdered sugar 
and lemon flavor. Spread this on the 
pudding, and set it in the oven to brown, 
keeping a little to moisten the top when 
taken from the oven. When it is a nice 
brown color, remove it from the stove, 
and moisten over the top, and puton the 
remainder of the cocoanut, to give it the 
appearance of snow-flake. 
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BENSON’S PREPARED CORN 


CHOCOLATE PUDDING 


One-half Cake of Chocolate. 
4 Tablespoons Benson’s Prepared Corn. 


1 Quart of Miik. 

3 Eggs. 

One and a half cup of Granulated Sugar. 
3 Tablespoons of Powdered Sugar. 
Flavoring. 


Break chocolate in small pieces and 
put with milk on the stove until it reaches 
boiling point and the chocolate dissolved. 
Remove it from the fire. Mix the Corn- 
starch and yolks of the eggs together ; 
then the sugar, and add this to the 
chocolate and milk. Stir constantly until 
thick after replacing it on the stove. 
Then flavor, and pour the mixture ina 
pudding dish. , 

Beat the whites of the eggs to a stiff 
froth, and add powdered sugar. Cover 
the top of the pudding with this, andset 
in the oven until a light brown. 

Serve cold. 
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“CROWN BRAND” SYRUP 


PAN -DAWDY 


1 cup of Crown Brand Syrup. 

10 Tart Apples (sliced and peeled). 
2 Teaspsons of Butter. | 
Nutmeg or any preferred spice. 
Pie Paste. 


Line a biscuit pan 4 inches deep and 
9 inches square, with pie paste. Full it 
up with the apples. Spice totaste, Drop 
bits of butter over the apples, and pour 
the syrup over them. Cover with puff 
paste first, making an incision in the 
centre. Bake for 2 hours in a moderate 


oven. To be eaten hot with rich cream. 
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BENSON’S PREPARED CORN 


NUT PUDDING 


1 Cup of Chopped Nuts. 
2 Eggs. 
1 Cup of Crown Brand Syrup. 


One-Half Cup of Butter. 
2 Cups of Flour. 
4 Teaspoons of Baking Powder (level). 
One-Half Teaspoon of Salt. 

_ One and a Half Teaspoons Cinnamon. 
1 Teaspoon of Cloves. 
One-Half Cup of Water. 


Cream together the butter and syrup. 
Add the water; sift together flour, 
baking powder, Cinnamon, salt, and 
cloves, and mix well with the butter and 
syrup. ‘To this batter, add the nuts, and 
the eggs beaten lightly. 

Pour into individual buttered moulds, 
and cover with buttered papers. Place 
them in a shallow pan of hot water, and 
cook one-half hour or until a broom 
straw run in the middle comes out clean 
and smooth. 

Serve with hot liquid sauce. 
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‘““CROWN BRAND" SYRUP 


FRUIT PUDDING SAUCE 


1 Cup of Crown Brand Syrup. 


1 Cup of Brown Sugar. 
One-Half Cup of Butter. 
1 Teaspoon of Flour. 

1 Lemon, Juice and Rind. 


One-Half Teaspoon each of Nutmeg, Cloves and 
Cinnamon. 


Mix all thoroughly in a sauce-pan. 
Adda teacup of boiling water. Stir it 
constantly and let it boil until clear. 
Then strain. This sauce will keep for 


some time if put in bottles and properly 


corked. 


BENSON’S PREPARED CORN 


GOLDEN CREAM 


1 Quart Milk. 

6 Eggs. 

5 Tablespoons of Sugar (powdered). 

1 Tablespoon of Benson’s Prepared Corn. 
6 Tablespoons of Sugar (granulated). 
Flavor Lemon or Vanilla. 


Boil the milk(keeping out sufficient to 
dissolve the Cornstarch). When boiling, 
stir in the yolks of the eggs beaten with 
the granulated Sugar, add the dissolved 
Cornstarch, boil five minutes. ‘Turn it 
into a deep pudding dish, and pour over 
it the whites of the eggs beaten to a stiff 
froth, mixing with them the powdered 
sugar. Set it in the oven and brown 
lightly. Flavor the top with Vanilla and 
and the bottom with Lemon. Serve cold. 


? 


Very nice in warm weather. 
Al 


“CROWN BRAND” SYRUP 


BOILED CUSTARD OR MOCK CREAM 
1 Quart Milk. 
3 Eggs. 
2 tablespoons of Benson’s Prepared Corn. 
One-half teaspcon Salt. 
Butter size of Walnut. 
Three-fourths cup of Sugar (powdered). 


Heat the Milk to nearly boiling. Add 
the Cornstarch previously dissolved in a 
little cold milk. Beat eggs and salt lightly 
and add sugar while beating. Let it boil 
up once or twice, stirring briskly, and it 
isdone. Flavor to suit taste. It is always 
safer to boil Custards in double boiler, 
in which case it should cook 15 minutes. 
A good substitute for Ice Cream served 


very cold, 


BENSON’S PREPARED CORN 


FRUIT BLANC-MANGE 


Fresh Fruit: Strawberries, Raspberries 
or Cherries. 


2 Tablespoons of Benson’s Prepared Corn. 


1 cup Granulated Sugar. 


Put the fruit on in a double boiler and 
stir until quite soft, strain, put back in 
boiler and add Sugar and Cornstarch 
(previously dissolved in a little water) 
after it begins to boil, and continue boil- 
ing for fifteen minutes. Then pour into 
mould wet in cold water, and set away 
to cool. If more than a pint of Juice is 
extracted, add more Cornstarch. Canned 
fruit can also be used. Serve with cream 


and sugar. 


¢ 
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SNOW CREAM 


& tablespoons of Benson’s Prepared Corn. 


1 quart of Sweet Cream. 
6 Eggs (whites only). 
. Flavoring. 


Heat the cream ; when nearly boiling 
stir into it the Cornstarch previously 
blended with some cold cream. Sweeten 
to taste and let it boil gently 3 minutes. 
Add quickly the whites of the eggs beaten 
to a stiff froth. Allow it to boil up once 
after adding the eggs. Flavor with 
Lemon, Vanilla, Bitter Almond or Gra- 
ted Lemon Peel, Lay the snow thus 
formed quickly in rocky heaps on silver 


or glass dishes, or in shapes. Iced, it 
will turn out well. 


If this recipe is closely followed, any 
family may enjoy it at a trifling expense, 
and is really worthy the table of an 
epicure. Must be kept very cold. 
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BENSON’S PREPARED CORN 


PUDDING SAUCE 


One-half cup of Crown Brand Syrup. 


One-half cup of Water. 
1 Tablespoon Benson’s Prepared Corn. 


1 Tablespoon Lemon Extract or Vanilla. 


SS Eee 


Put water and Syrup over fire, and 
when boiling, add the Cornstarch mixed 
in a little cold water. Cook until it has 
the thickness of Cream. 

When done, add extract. Serve cold. 
Very nice for Blanc-Mange or Farina 


pudding. 


Deca) 


@ 


‘““CROWN BRAND" SYRUP 


BAKED APPLE SAUCE 


1 cup Crown Brand Syrup. 
1 Tablespoon of Good Butter. 


Boil together 10 minutes. Serve hot 


or cold. 


LEMON SAUCE 


1 Tablespoon Benson’s Prepared Corn. 
One-half cup of Sugar. 
1 eup boiling water. 


1 Lemon, the Juice, and % the Rind Grated. 
1 Teaspoon Butter. 


Mix Cornstarch and sugar in a little 
cold water. Add this to the boiling water ; 
then lemon juice and half the rind. Cook 
ten minutes ; add butter. Serve hot. 
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C. B. CREAM SAUCE 


1 cup of Crown Brand Syrup. 


1 cup of Butter. 

4 Tablespoons of Water. 

4 Tablespoons of Sweet Cream. 
Flavor. 


Cream the butter and beat in syrup. 
Add water and cream, also flavoring, 
lemon or vanilla is best. Put on in 
double boiler ; water must be boiling 
when put on. Stir until it has thickened. 
A little more water or cream may be 
added if found too thick, or whites of 
two well beaten eggs may be added if 


foamy sauce is preferred. 


ce 


“CROWN BRAND” SYRUP 


BAKED OMELETTE 


4 Eggs (very fresh), 
2 Cups of Sweet Milk, 
2 Tablespoons of Benson’s Prepared Corn. 


1 Teaspoon of Baking Powder. 
One-Half Teaspoon of Salt. 


——— 


Beat the whites and yolks of the eggs 
separately ; add the milk to the yolks, 
the salt, Cornstarch and baking powder, 
and lastly the stiff-beaten whites of the 
eggs. Bake in a small buttered pie plate 
for half an hour in a steady oven. 

It should be served the moment it is 
taken from the oven, as it is liable 


to fall. 
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